ホウコク　Ⅰ①　チュウゴク　ショクヒン　アンゼン　ノ　ゲンジョウ　ト　カコウ　カテイ　カンリ　ノ　ハッテン by Chen, Fang & 陳, 芳
Osaka University
Title報告Ⅰ①　中国食品安全の現状と加工過程管理の発展
Author(s)陳, 芳
CitationOUFCブックレット. 8 P.5-P.11
Issue Date2016-02-25
Text Versionpublisher
URL http://hdl.handle.net/11094/55475
DOI
Rights
5 
 
????? ?
??????????????????? 
?? ? 
1?????????????? 
?????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
?????????????????????????????????
??????????????????????????????????
??????????????????????????????????
????????????????????????? 
?????????????????????????????????
??????????????????????????????????
??????????????????????????????????
?????????????????????????????????
??????????????????????????? 1??????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
6 
 
??????????????????????????????????
??????????????????????????????????
?????????????????????????? 
?????????????????????????????????
???2004??????????????2008???????????2014
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
?????????????????（「信息真空」）?????????? 2?
??????????????????????????????????
??????????????????????????????????
??????????????????????????????????
??????? 
?????????????????????????????????
???????2013 ????????????????????????
??????????????????????????????????
??????????????????????????????????
??????????????????????????????? 3??
??????????????????????????????????
??????????????????????????????????
???????????????????????????????????
????????????????????????????????????
???????????????????????????????????
??????????????????????? 2006????????
??????? 2015?????????????????????????
??????????????????????????????????
7 
 
??????????????????????????????????
??????????????????????????? 4? 
2015 ??????????????????????????????
?????????? 5?????? 24 ?????????? 33,252 ??
?????????????????????? 1,236?????????
? 96.3????????????????? 5?????????????
???????????????? 1,391?????? 2????????
?? 99.9????????????????????? 409?????? 1
?????????? 99.8??????????????????????
????? 1975?????? 34?????????? 98.3???????
???????????????? 6,680?????? 144???????
??? 97.8????????????????????? 4,678?????
? 148?????????? 96.8???????????????????
????????????????????????????????? 
2???????????????????????? 
?????????????????????????????????
??????????????????????????????????
??????????????????????????????????
????????Maillard Reaction?MR????????????????
??????????????????????????MR??????
??????????????????????????????????
??????????????????????????????????
????????MR????????????????????????
??????????????????????????????????
??????Acrylamide?AM??????????Heterocyclic Aromatic Amines?
HAAs??5-???????????????5-Hydroxymethylfurfural?HMF?
????????Advanced Glycation End-products?AGEs???????? 
8 
 
?????????????????????????????????
??????????????????????????????????
?????????????????????? 6???????????
??????????????????????????????????
????????????MR????????? AA?????????
??? 7?MR ?????? HMF ??????????????????
??????????????????????????????? 8?
HAAs????????????????????IQ??????????
?????? IQ??? 2??????????????????????
????????? IQ?? HAAs??????????????????
?????? MR ???????? 9?AGEs ?????????????
??????? 1????????????????????? AGEs??
??????????????????????????????????
??????????????????? 10? 
AA???????????????????????????????
??????????????????????????????????
??????????????????????????????????
?????????AA???????????????????????
?????????????????????? AA??????????
??????????????????????????????????
??????????????????????????????????
??? AA????????????????????? AA??????
??????????????????????????????????
???????????????NMR????????????????
??????????????? AA ??????? 2 ????????
??1?? AA???????????????????????????
????????????????????? 1????????????
AA???????????????? 11???????????????
??????????????AA??????????????????
9 
 
????????? 20???????? AA?????????????
???????????????? AA????????????????
??????????????????????? AA?????????
???????????????????????AA?????????
??????????????????????????????????
??????????????????????????????????
???????????????????????????????????
AA????????????????????????????????
??????????????????????????????????
????????????? 12????????????????????
??????????????????????????????????
????????????????????????????? 
3?????? 
?????????????????????????????????
???????????????????????????????????
??????????????????????????????????
??????????????????????????????????
?????????????????????????????????
??????????????????????? 
（??????） 
??
?? ???????????????????????[J]?????????2009?
22(5)?pp.64-67? 
2  ???????????????????????????????[J]???
???????2014?(5)?pp.66-74? 
3  ???????????????????????2013? 3? 10? ???
??????????????????[J]????????????2013?(4)?
10 
 
pp.10-15? 
4  ???????????????????????????????????
??????[J]??????????????2015?6(1)?pp.10-16? 
5  ??????????????????????? 2015?????????
??????EB/OL??http://www.sda.gov.cn/WS01/CL0051/128021.html? 2015–
08–28/2015–12–09? 
6  Zamora R, Navarro JL, Aguilar I, Hidalgo FJ. Lipid-derived aldehyde degradation 
under thermal conditions[J]. Food Chemistry. 2015,174(0):89-96. ????????
???????婷???????????? OH????羧???氨????
???[J]???????????????????2013?(01)?pp.139-44????
????????????氧?????????????????????? 
???2014?Zamora R, Delgado RM, Hidalgo FJ. Conversion of 3?aminopro
pionamide and 3?alkylaminopropionamides into acrylamide in model systems
[J]. Molecular nutrition & food research. 2009,53(12):1512-20. 
7  Stadler RH, Blank I, Varga N, Robert F, Hau J, Guy PA, et al. Food chemistry: 
acrylamide from Maillard reaction products[J]. Nature. 2002,419(6906):449-50. 
8  Kavousi P, Mirhosseini H, Ghazali H, Ariffin AA. Formation and reduction of 5-
hydroxymethylfurfural at frying temperature in model system as a function of amino 
acid and sugar composition[J]. Food chemistry. 2015,182:164-70. 
9  Jagerstad M, Laser Reutersward A, Oste R, Dahlqvist A, Grivas S, editors. Creatinine 
and Maillard reaction products as precursors of mutagenic compounds formed in fried 
beef [Meat, Ames test]. ACS Symposium series-American Chemical Society (USA); 
1983. 
10 Van Nguyen C. Toxicity of the AGEs generated from the Maillard reaction: On the 
relationship of food?AGEs and biological?AGEs[J]. Molecular nutrition & food 
research. 2006,50(12):1140-9. Zhou Y, Lin Q, Jin C, Cheng L, Zheng X, Dai M, et al. 
Simultaneous Analysis of Nε? (Carboxymethyl) Lysine and Nε? (Carboxyethyl) 
Lysine in Foods by Ultra?Performance Liquid Chromatography?Mass Spectrometry 
with Derivatization by 9?Fluorenylmethyl Chloroformate[J]. Journal of food science. 
2015,80(2):C207-C17. 
11 Liu J, Chen F, Man Y, Dong J, Hu X. The pathways for the removal of acrylamide in 
model systems using glycine based on the identification of reaction products[J]. Food 
Chemistry, 2011, 128: 442-449. 
11 
 
12 Song J, Zhao M, Liu X, Zhu Y, Hu X, Chen F. Protection of  cyanidin-3-glucoside 
against  oxidative stress induced by acrylamide in human MDA-MB-231 cells[J]. 
Food and Chem ical Toxicology, 2013, 58: 306-310. Zhao M, Wang P, Zhu Y, Liu X, 
Hu X, Chen F. Blueberry anthocyanins extract inhibits acrylamide-induced diverse 
toxicity in mice by preventing oxidative stress and cytochrome P450 2E1 activation[J]. 
Journal of Functional Foods, 2015, 14: 95-101. Zhao M, Liu X, Luo Y, Guo H, Hu X, 
Chen F. Evaluation of protective effect of freeze-dried strawberry, grape, and blueberry 
powder on acrylamide toxicity in mice[J]. Journal of Food Science, 2015, 80 (4): H869-
H874. Zhao M, Wang P, Zhu Y, Liu X, Hu X, Chen F. The chemoprotection of a 
blueberry anthocyanin extrac t against the acrylamide-induced oxidative stress in 
mitochondria: unequivocal evidence in mice liver[J]. Food Function, 2015, 6: 3006-
3012. 
